


HAPPY HOUR ESPECIALES
Monday - Thursday 5pm-6pm
Friday - Sunday 12pm-5pm

COMIDA
$.50 OFF OYSTERS

$15 OFF SEAFOOD PLATTERS
$25 OFF SEAFOOD TOWERS

GUACAMOLE  sesame macha verde, tostadas  $9 

CEVICHITO  market fish, avocado,  
carrot-pepper salpicón, chile oil  $10

FISH TACOS  masa battered swordfish, shredded cabbage,  
habanero-piquín hot sauce, salsa mexicana  $8 ea

BEBIDAS

25% OFF BOTTLES OF WINE* 
$10 SIGNATURE MARGARITAS

VINO Y VINYL  

Tuesday all night long!

50% off bottles of wine* 

*excludes select bottles



Signature Margaritas  
CLÁSICA  tequila blanco,  

high proof tequila, cointreau, lime, salt  17

TROPICAL  tequila reposado, passionfruit, pineapple, lime,  
angostura bitters  17

SOMBRA  mezcal, tequila blanco, pomegranate, amaro,  
port, lime  17

VERDE  tequila blanco, mezcal, cucumber, tomatillo, cilantro,  
poblano, lime  17

Cocktails  
NUESTRA PALOMA tequila blanco, grapefruit juice,  

grapefruit cordial, grapefruit soda, salt  17 

GARDEN G&T  gin, basil, lime aperitif,  
chartreuse élixir végétal, tonic 16

HOJA EN BLANCO*   
gin, pisco, melon, aloe, lemon, egg white, hoja santa  17

BLUE TANG CLAN   
mezcal, overproof rum, coconut, pineapple, lime, serrano,  
blue spirulina  17

DEL MAR-TINI   
navy strength gin, blanc vermouth, muscadet, kombu  17

OLMEC OLD FASHIONED   
tequila reposado, mezcal, elote liqueur,  
chipotle, cacao bitters  17

GUAVAMENTE (NON-ALCOHOLIC)  guava, aperitif syrup, vanilla,  
lime, sparkling water  12

Preparadas
NON-ALCOHOLIC AVAILABLE 

CHELADA  Mexican lager, lime, salt  8

CUBANA  Mexican lager, petróleo, lime, salt  9

MICHELADA  Mexican lager, sangrita, petróleo, lime, salt  10





Wine List

Our wine list draws inspiration from the coastal 
regions of the world as well as wines typically known 

as classic seafood pairings.  

Each bottle has been thoughtfully curated to pair 
throughout your entire meal.

Salud!



CHAMPAGNE

Elise Dechannes ‘Absolue Grès’ pinot noir, 2018, Aube 232

Pertois Moriset ‘L’Assemblage’ chardonnay, pinot noir, NV,  
Le Mesnil-sur-Oger, Côte des Blancs

152

Assailly ‘Mongamin’ grand cru, chardonnay, NV,  
Avize, Côte des Blancs

215

Benoît Lahaye grand cru, brut nature, pinot noir, chardonnay,  
NV, Montagne de Reims

205

Lelarge Pugeot ‘Les Meuniers de Clémence’ pinot meunier, 2016, 
Montagne de Reims

204

Vouette et Sorbée ‘Blanc d’Argile’ chardonnay, brut nature, NV, Côte des Bar *294

Vouette et Sorbée ‘Fidele’ pinot noir, brut nature, NV, Côte des Bar *235

Sparkling



NOT CHAMPAGNE

Domus Picta glera, 2020, Conegliano-Valdobbiadenne  
Prosecco Superiore

13 / 52 

Fabio Gea ‘Falavòsca’ nebbiolo, 2018 Piedmont, Italy 231

Scythian Wine Co palomino, 2023, Cucamonga Valley, California 103

Cellar La Salada ‘Roig Boig’ metode ancestral, field blend, 2024,  
Penedès, Spain

84

Zeroine chardonnay, 2020, Jura, France 159

THESE ARE PINK

Vicara ‘Domino’ grignolino, 2024, Piedmonte, Italy 16 / 64

Cruse Wine Co. ‘Rancho Chimiles’ valdiguié, Napa Valley, California 95

Bodet-Hérold ‘Aerlinn’ grolleau, 2023, Loire Valley, France 77

Emmanuel Brochet rosé de assemblage, extra brut, pinot meunier, NV, 
Montagne de Reims

*376

Jacques Lassaigne ‘Les Vignes de Montgueux’ extra brut rosé, pinot noir,  
NV, Champagne, France

195



Rosé

CRISP + CLEAN

Les Terres Promises ‘Apostrophe’ grenache, carignan, cinsault, 2025, 
Provence, France

 17 / 68

FRUITY + JUICY

Hirsch Vineyards pinot noir, 2021, Sonoma Coast, California 136

Jupiter Wine Co. ‘Flamingo in a Flock of Pigenos’ negroamaro, 2023, 
Mendocino County, California

63

BOLD & TEXTURED

Frank Cornelissen ‘Susucaru’ malvasia, moscadella, cattaratto,  
nerello mascalese, 2024, Etna, Italy

82

Sylvain Pataille ‘Fleur de Pinot’ pinot noir, pinot gris, 2022,  
Marsannay, Burgundy, France

*205

Luigi Tecce ‘Calipso’  aglianico, 2022, Campania, Italy 105



Skin Contact White

JUST A TOUCH

Jean-Yves Peron ‘I Vicini’ cortese, 2022, Savoie, France 103

Gismondi ‘Pietre’  falanghina, malvasia di candia, 2024,  
Campania, Italy

70

AROMATIC

Gustavo Riffo ‘Lomas de Llahuen - Pipeño’  
moscatel de alejandría, 2024, Itata, Chile (1L)  

15 / 75

Gebbia ‘Ambratu’ catarratto, zibibbo, Sicily, Italy 60

Vigneto Altura ansonaco, 2022, Isola del Giglio, Italy 148

STRUCTURED + COMPLEX

Arianna Occhipinti ‘Vino di Contrada’ grillo, 2024, Santa Margherita, Sicily 90

Scholium Project ‘The Prince in His Caves’ sauvignon blanc, 2024,  
Sierra Foothills, California

126

Skerk vitovska 2022, Carso, Friuli-Venezia Giulia, Italy 140



White
LIGHT + BRIGHT

Domaine du Gringet ‘La Bergerie’ gringet, 2022, Savoie, France 105

Francois Le Saint ‘Calcaire’ sauvignon blanc, 2023, Sancerre, France 98

Robert-Denogent ‘Climat’ chardonnay, 2021, Pouilly Fuissé, France 150

Comte Abbatucci ‘Cuvée Faustine’ vermentinu, 2024, Corsica 111

Claudio Vio ‘U Grotto’ pigato, 2023, Liguria, Italy 122

VikeVike granazza, 2024, Sardinia, Italy 120

Fanny Sabre chardonnay, 2024, Burgundy, France 117

MINERAL + SALINE

Tetramythos ‘natur’, roditis, 2023, Peloponnese, Greece 13 / 52

Littorai ‘Thierot Vineyard’ chardonnay, 2022, Sonoma, California *252

Complémen’terre ‘Le Mortier Gobin’ melon de bourgogne, 2020,  
Muscadet Sèvre et Maine, France

95

Jérôme Bretaudeau ‘Gaïa’ melon de bourgogne, NV,  
Pays Nantais, Muscadet, Loire

198

Limited Addition ‘Abbey Road’ aligoté, 2024, Willamette Valley, Oregon 96

Envínate ‘Benje’ listan blanco, 2024, Tenerife, Spain 88

Pierre Giradin ‘La Petit Montagne’ chardonnay, 2023, Jura, France 186



HERBACEOUS + AROMATIC

Julian Scheid ‘St.Stephanus’ riesling, müller-thurgau, 2024,  
Mosel, Germany (1L)

15 / 75

Gurrieri grillo, 2023, Sicily, Italy 74

Los Bermejos malvasía volcanica seco, 2024, Canary Islands, Spain 78

Matassa grenache gris, macabeu, Côtes Catalanes, France 134

Hiyu Tzum ‘Ashlar’ riesling blend, 2022, Columbia Gorge, Oregon 195

Iñaki Garrido ‘Las Toscas’ listan blanco, 2023, Tenerife, Canary Islands 178

Ganevat ‘Le Courage’ riesling, 2021, Jura, France *201

Emmerich Knoll gelber muskateller, federspiel, 2023, Wachau, Austria 140

TEXTURED + FULL

Madson Wines chardonnay, 2024, Santa Cruz Mountains, California 21 / 84

Tendal listan blanco, albillo, negramoll, 2023,  
 La Palma, Canary Islands

80

Goisot chardonnay, 2024, Burgundy, France 67

Clos du Tue Boeuf ‘Frileuse’ chardonnay, sauvignon blanc, fié gris, 2024, 
Cheverny, Loire, France

83

Rémi Jobard chardonnay, 2023, Burgundy, France  145

Danjou-Banessy ‘La Truffiere’ carignan gris, 2020,  
Languedoc-Roussillon, France

137

Mosse ‘Les Bonnes Blanches’ chenin blanc, 2023, 
Loire Valley, France

129

Château de 
Plaisance

‘Ronceray’ chenin blanc, 2021, Anjou, France 103

Alexandre Giquel chenin blanc, 2023, Vouvray, France 99

Domaine Rougeot ‘Sous la Velle’ chardonnay, 2023, Meursault, Burgundy *248

Scholium Project ‘Mt. Veeder’ sous voile, chardonnay, 2023, California 135



Red

FRESH + BRIGHT

Cellar Frisach** ‘L’Abrunet Negre’ grenache, carignan, 2023,  
Terra Alta, Catalunya, Spain

15 / 60

Les Maoù** ‘À Pieds Joint’ cinsaut, grenache noir, 2024,  
Vaucluse, France

77

Mas Coutelou** ‘Souaf’ mourvèdre, cinsault, muscat, 2024,  
Languedoc, France

77

Les Terres Promises ‘A Ma Guise’ field blend, 2025, Provence, France 69

Escoda-Sanahuja ‘Nas De Gegant’ cabernet franc, merlot, garnacha, 
carignan, sumoll, 2023, Conca de Barberà, Catalunya

81

Matassa ‘Rouge’ carignan, 2024, Côtes Catalanes, France 134

Hiyu Tzum ‘Sean Nos’ pink negramoll, listan negro, palomino, mission 
2023, Columbia Valley, Oregon 

175

Hiyu Tzum ‘Eriu’ grenache, 2023, Columbia Valley, Oregon 220

Ambora ‘Villa de Tegueste’ listán negro, negramoll,  listán blanco, 
2022, Tenerife, Canary Islands

87

Els Perles ‘Jarrita’ listán negro, listán blanco, moscatel alexandria, 
2023, Tenerife, Canary Islands

89

Yoyo ‘Bateau Ivre’ grenache, 2025,  
Languedoc-Roussillon, France

88

Scythian Wine Co** ‘Lone Wolf’ país, 2023, Temecula Valley, California 119

Domaine de 
l’Octavin

‘Corvée de Trou Trou’ trousseau, NV,  Arbois, Jura *150

Benoit Courault ‘La Grande Maille’ cabernet franc, 2024,  
Loire Valley, France

137

**WE LOVE THESE PARTICULAR BOTTLES WITH A LITTLE CHILL!

BUT ASK YOUR SERVER TO HAVE ANY BOTTLE LIGHTLY CHILLED FOR YOU!



RIPE + JUICY

Centopassi ‘Giato Rosso’ nero d’avola, perricone, 2024, 
Sicily, Italy  

18 / 72

Cluricaun touriga nacional blend, 2023, Pinhel, Portuga 56

Jérôme Paris gamay, 2021, Régnié, Beaujolais, France 99

Justin Dutraive ‘La Madone’ gamay, 2023, Fleurie, Beaujolais, France 135

Scar of the Sea ‘Casa Contenta’ pinot noir, 2024,  
San Luis Obispo, California

99

La Porte Saint Jean ‘Les Corbieres’ cabernet franc, 2023, Saumur, Loire *220

REFINED + RUSTIC

Madson ‘Branciforte’ pinot noir, 2023,  
Santa Cruz Mountains, California

168

Charles Lachaux ‘La Petit Charmotte’ pinot noir, 2023, Nuit St Georges, 
Burgundy, France

*565

Fanny Sabre ‘Clos des Renardes’ pinot noir, 2023,  
Beaune, Burgundy, France

207

Domaine Rougeot 1er cru, pinot noir, 2023, Volnay-Santenots, Burgundy *300

Uchida ‘Classical C’ cabernet sauvignon, 2023, Bordeaux, France 250

Limited Addition mondeuse, 2024, Willamette Valley, Oregon 96

Marius Bielle merlot, 2018, Lalande-de-Pomerol, Bordeaux 150



Dessert Wines
Chateau d'Arche grand cru, semillon, sauvignon blanc, 2019,  

Bordeaux, France
14

almond, orange peel, candied fruits

Donnafugata ‘Ben Ryé’, zibibbo, 2023, Pantelleria Island, Sicily, Italy 16
tropical fruits, honey, Mediterranean herbs

Grotta del Ninfeo ‘Recioto della Valpolicella, corvina blend, 2017, Verona, Italy 13
 dark cherry, licorice, balsamic

Domaine de Ronces chardonnay, 2022, Macvin du Jura, France 13

 pear, spice, beeswax

Astobiza ‘Late Harvest Txakoli’ izkiriota, 2022, Txakoli, Spain 17

citrus, white flower, light honey

Zero Proof 750ml

Non sparkling, ‘Non1’ salted raspberry and chamomile, 
Melbourne, Australia

56

Non sparkling, ‘Non7’ stewed cherry and coffee,
Melbourne, Australia

56

Muri sparkling, ‘Yamilé’ fermented raspberry,  
gooseberry mead, smoked rhubarb,  
Copenhagen, Denmark (>0.5% ABV)

62

Oddbird sparkling, chardonnay, colombard, NV  
Languedoc-Roussillon

58



Spirit List



Mezcal y Destilados 
Each label on our list is a hand-selected representation of the places and cultures 
producing them. These ancestral and artesenal bottlings are grouped according 
to their Latin-derived species name as a means to help navigate the diverse flavor 
profiles intrinsic to each agave.

Americana bold, complex, well-rounded  1oz
Cinco Sentidos Arroqueño Pedro Pascual 21
Cinco Sentidos Sierra Negra Alberto Martínez 20
FaneKantsini Coyote Sosima Olivera 25
Macurichos Arroqueño Rafael Martínez 26
NETA Pulque Chino Caledonio Aquino 34

Angustifolia sweet agave, smoke, citrus 1oz
Burrito Fiestero Tepemete Juan Manuel 22
Chacolo Lineño Suerte Batch Selection Macario Partida 29
Cinco Sentidos Espadin Capon 
Rey Campero Espadín Vicente Sánchez 9

Asperrima vegetal, peppery, rustic 1oz
Lamata Asperrima, Americana, Univittata Martín Terán 28
Lamata Cenizo Jorge Torres 25
Ultramundo Lamparillo Gilberto Roldán 24

Convallis tropical fruit, ripe melon, rich 1oz
Rey Campero Jabalí Vicente Sánchez 19

Cupreata dark fruit, chocolate, spice 1oz
Mal Bien Papalote Antonio Sonido 17

Inaequidens melon, tropical fruit, lactic
Mal Bien Alto Isidro Rodriguez 12

Karwinskii herbaceous, vegetal, tannic 1oz
Lalocura San Martinero Eduardo Ángeles 30
Lalocura Tobasiche de Monte Eduardo Ángeles 26



Interested in a flight? Let your server know!
Recieve 25% off a flight of 3 or more!

Marmorata earthy, green, pyrazinic 1oz
Lamata Tepextate Pascual Canseco 23
NETA Tepextate Tomás García 34
Rey Campero Tepextate Vicente Sánchez 19

Potatorum tropical, aromatic, complex                                                               1oz
FaneKantsini Chato Sosima Olivera 25
Rey Campero Tobalá Vicente Sánchez 19

Rhodacantha smoky, herbaceous, oily                                                                     1oz
NETA Mexicanito-Penca Larga- Jabalí Heriberto García 35
Real Minero Cuero-Cuishe-Coyota Edgar Angeles 29
Rey Campero Mexicano Vicente Sánchez 15

Tequilana white pepper, citrus, sweet herbs                                                    1oz
NETA Tequilana Wilfrido García 34

Unclassified varied                                                                                                    1oz
FaneKantsini Pelon Verde Sosima Olivera 24
Real Minero De Carne Edgar Angeles 38

Pechuga fruit, spice, botanicals                                                                        1oz
Cinco Sentidos Pechuga de Mole Poblano Antonio Escobedo 21
Rey Campero Ponche de Frutas Vicente Sánchez 17
Rey Campero Pechuga de Cordoníz Vicente Sánchez 16

Raicilla sour fruit, brine, cotija                                                                        1oz
La Venenosa Costa de Jalisco Alberto Hernandez 16
La Venenosa Sierra Volcanes Arturo Campos 16
La Venenosa Sierra del Tigre Luis Contreras 21



Tequila
BLANCO                                                    1oz
Aguasol El Arenal, Jalisco • 40% • Salvador Rosales Torres 9
Arette ‘Suave’ • Tequila, Jalisco • 40% • Eduardo y Jaime Orendain 9
Cascahuín ‘High Proof’ • El Arenal, Jalisco • 48% • Salvador Rosales Torres 14
Cascahuín ‘Tahona’ • El Arenal, Jalisco • 40% • Salvador Rosales Torres 15
Don Fulano Tequila, Jalisco • 40% • Enrique Fonseca 9
El Tesoro Arandas, Jalisco • 40% • Carlos Camarena 9
EntreManos ‘High Proof’ • Amatitán, Jalisco • 50% • Jaime Villalobos Sauza
G4 Jesús Maria, Jalisco • 40% • Felipe Camarena 9
Lalo Arandas, Jalisco •  40% 9
Patrón Atotonilco, Jalisco • 40% • David Rodriguez 9
Siete Leguas Atotonilco El Alto, Jalisco • 40% • Arturo Valle-Salcedo 9

REPOSADO                                                1oz
Don Fulano Tequila, Jalisco • 40% • Enrique Fonseca • 8-11 months 11
El Tesoro Arandas, Jalisco • 40% • Carlos Camarena • 4-6 months 10
G4 Jesús Maria, Jalisco • 40% • Felipe Camarena • 6 months 10
Siete Leguas Atotonilco El Alto, Jalisco • 40% • Arturo Valle-Salcedo • 8 mo 10

AÑEJO                                                   1oz
Arette ‘Suave’ • Tequila, Jalisco • 40% • Eduardo y Jaime Orendain 

18 months
15

Don Fulano Tequila, Jalisco • 40% • Enrique Fonseca • 3 years 15
El Tesoro Arandas, Jalisco • 40% • Carlos Camarena • 2-3 years 14
G4 Jesús Maria, Jalisco • 40% • Felipe Camarena 14
Siete Leguas Atotonilco El Alto, Jalisco • 40% • Arturo Valle-Salcedo 

18 months
12

EXTRA AÑEJO                                            1oz
Jose Cuervo ‘Reserva de La Famila’ • Tequila, Jalisco • 40% • Alex Coronado • 

3+ years
30

Tears of Llorona Tequila, Jalisco • 42% • Enrique Fonseca • 5 years 33



Gin
Armónico Mexican Gin   14
Beefeater   14
Botanist   14
Ford’s   13
Gin Mare   15
Hayman’s Navy Strength   14
Hendrick’s   14
Monkey 47   22
Plymouth   14
Tanqueray   14
Xoriguer Mahon   14

Vodka
Belvedere   14
Chopin   14
Grey Goose   14
Ketel One   14
Tito’s   14

Rum
Alambique Serrano Añejo   20
Alambique Serrano ‘Cartier 30’ 20
Bacardi 8 Year   14
El Dorado 12 Year   14
Hamilton Jamaican Black   14
Plantation OFTD   14
Probitas   14
Paranubes   14
Uruapan Fortaleza Cask   14
Ron Barrilito 3 Star  15
Santa Teresa 1796   17
Smith & Cross Navy Strength   14

Brandy
Pierre Ferrand 1840 Cognac   15
Pisco Caravedo Quebranta   13

Bourbon y Más

Buffalo Trace   14
EH Taylor Small Batch   18
Four Roses Single Barrel   18
Heaven Hill Bottled-in-bond 7 Year   17
Henry McKenna 10 Year   18
Makers Mark   14
Russell’s Reserve 10 Year   17

Rye
High West Double Rye   14
Rittenhouse   14
Russel’s 6 Year   20
Sazerac   14

World Whiskey
Balvenie 12 Year   30
Highland Park 12 Year   20
Laphroaig 10 Year   18
Redbreast 12 Year   25
Sierra Norte Mexican Whiskey   16
Yamazaki 12 Year   40

Liqueurs, Amari
Aperol   13
Averna   13
Branca Menta   13
Braulio   14
Campari   13
Cynar   13
Fernet Branca   13
Grand Marnier   13
Lazzaroni amaretto    13
Licor 43   13
Mr. Black Coffee Liqueur   13
Montenegro   13
Nonino   17
Suze   13

Other Spirits 2 oz pours



We believe great drinks start with a thorough understanding 
of the classics. In addition to signature beverage 

offerings, our team is equipped to prepare a wide range of 
both well-known and lesser-known classic cocktails.  

 
You can find a curated list of favorites using the QR Code 

below or by asking your server for a printed copy. 


